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jimdak is a chicken dish made by boiling down
in soy sauce, some chopped chicken meat, dan-
gmyeon (starch moodles), and an assortment of
vegetables. It creates a fascinating taste with the three
tastes of sweet, salty, and spicy mixed. Jjimdak first
emerged as a popular dish at conventional marketplaces
in Andong, North Gyeongsang Province in the 1980s.
Interestingly, this chicken dish is not a traditional
food of Andong as many people think, but the result
of the efforts made by small traders at Andong mar-
kets to confront the formidable growth of the west-
ern-style fried chicken. The vendors of Andong coop-
erated to make the substantial, scrumptious yet inex-
pensive dish. Origin aside, since the 2000s, the popu-
larity of jjimdak has soared among Koreans who love
chicken dishes and a lot of jjimdak restaurants have
sprouted up. Among them, Ilmiri Co., Ltd., a jjimdak
franchise enterprise, has been gaining attention from
both domestic and overseas markets with its Gold
Jjimdak brand that took the popular dish to a whole

new level.

35 Restaurants Nationwide, Franchisees
Themselves Enchanted by the Taste of
Jjimdak

Since the first restaurant opened in Chuncheon,
Gangwon Province in 2010, Gold Jjimdak has
evolved into a big franchise brand with 35 restaurants
throughout Korea. Cho Ki-bum, CEO of Ilmiri, de-
cided to expand his business into a nationwide fran-
chise when he saw the rising popularity of the restau-
rant in Chuncheon. He established a franchise compa-
ny in November 2011, so his current success has been
achieved in less than two years.

As llmiri jumped into the jjiimdak business relative-
ly late, it had to struggle more amongst the fierce
competition. But the company was able to expand so
fast thanks to the differentiated taste of its jjimdak
dishes, the key to which is the strict selection of food
ingredients. Ilmiri only uses fresh Korean chicken
meat, not frozen chicken, and homemade ingredients
including red pepper powder. Mr. Cho explained that
high-quality ingredients determine how fresh and de-

‘Gochujang jimdak

licious the chicken dish tastes.

Another secret is in the sauce, an original creation
of Ilmiri, which makes the chicken tastier. Instead of
artificial flavors, the company uses various oriental
herbs like galgeun (kudzu root) and danggui (Korean
angelica root). The herbs are added to ganjang (soy
sauce) and gochujang (red pepper paste) sauces and
help reduce the greasy taste of chicken, so eaters can
enjoy the dish to the full. One indicator of the out-
standing taste of Gold Jjimdak is the high re-visit rate
of Ilmiri restaurants. Mr. Cho said that in addition to
the first-class main ingredients, the dangmyeon in
Gold Jjimdak is also thicker than usual, and other in-
gredients such as cheese tfeok (rice cake), which can-
not be found in other jjimdak restaurants, have been
added.
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Big Hit in China, Raking in Monthly Sales of
KRW80 Million

Based on the successful debut in the Korean mar-

ket, Ilmiri made an entrance into China last February.
It opened a directly-managed restaurant, Ilmiri, in
Shanghai. Mr. Cho thought that Gold Jjimdak could
attract Chinese consumers because even though jjim-
dak is unique to Korea and spicy, Chinese people like
chicken dishes and there are few Korean jjimdak
restaurants in the local market.

Mr. Cho’s expectations proved right, and currently
IImiri is raking in KRW80 million in monthly aver-
age sales. The lines of customers at the 330m’ restau-
rant never seem to cease.

The reasons for the popularity of Gold Jjimdak in
Shanghai are the taste of the dishes served and the
ambience of the restaurant. The combination of fresh
chicken and the salty-but-sweet sauce made a big hit.
Even for the Shanghai restaurant, [Imiri brings the
sauce directly from Korea and makes the dishes taste
the same as in the Gold Jjimdak restaurants in Korea.

In addition, to create a clean image of the restau-
rant, [lmiri imbued in the restaurant the atmosphere of
a modern café. Further, it gives particular attention to
hygiene and food safety and has furnished the restau-

rant with complete insect pest control and water pu-
rification systems. As a result of these efforts, the
Shanghai restaurant is gradually gaining solid trust
from local consumers.

Mr. Cho said that there are a lot of restaurants serv-
ing Korean food in Shanghai, but there are none you
want to go visit frequently with your friends and fam-
ily. He continued that Ilmiri will try harder to become
a Korean restaurant that its customers can proudly in-
troduce to their friends and acquaintances. In the
meantime, Ilmiri will open its second restaurant in
Shanghai in the second half of this year and try to ex-
pand to other Chinese cities. Moreover, Ilmiri has set
up a taskforce team to prepare for participation in
food exhibitions and other events that will help Gold
Jjimdak advance to the Singaporean and Hong Kong
markets in the future.m

Plus Information

Diverse Entries on the Menu
Gold Jjimdak has a broad range of dishes on the
menu, and each entry has its own charm. Gold
Jjimdak, which is made with ganjang (soy sauce)
as a base fo make the taste of chicken richer,
tastes light with sufficiently reduced grease.
Gochujang Jjimdak is cooked with gochujang
(red pepper paste) as a base and fastes spicy
and refreshing. Shinbul Jjimdak, to which an ex-
fra spicy taste is added. Cheese Sunsal Jjimdak is
a fusion dish made with lean chicken meat and
cheese toppings. There is one entry on the menu
of the Shanghai restaurant that was developed
specifically for Chinese customers who want fo try
many more dishes at one place. It is Dakdarisal
Jikhwagui, or chicken legs baked over open fire.

Sh/nbuf Jy/mdak

Cheese Sunsal Jjimaak
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Inquiries |llmiri Co., Ltd. Tel +82-31-932-6951

Fax +82-31-932-6953 Website www.goldjjimdak.com
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